In our recent descriptive paper on phytoestrogen intake in the European Prospective Investigation into Cancer and Nutrition (EPIC) study, 1 the contribution of 'fats' in Mediterranean (MED) countries was 5.5% of the total lignans (1.02 mg per day), whereas in non-MED countries it contributed 0.1% of the total lignan intake (1.26 mg per day). The main source of lignans in the group of fats was predominantly olive oil and for this reason there was a big difference in the contribution of olive oil between MED and non-MED countries. Virgin olive oil is a relatively important source of lignans as Drs Hoffman and Gerber commented in their letter to the editor. 2 In our database, the mean lignan content of both extra virgin and virgin olive oil has been estimated as 0.24 mg/100 g, pinoresinol being the most abundant one. 3 The estimation of lignan intake provided by Drs Hoffman and Gerber was based on data from Phenol-Explorer, which reported a mean lignan content of 0.42 and 2.81 mg/100 g for extra virgin and virgin olive oils, respectively. 4 Phenol-Explorer compiles data from several publications with a large variability in the lignan composition of olive oil, ranging from 0.06 to 5.68 mg/100 g. 4 In four publications included in the Phenol-Explorer, the values of lignans in virgin olive oil were o0.5 mg/100 g, [5] [6] [7] [8] whereas in four other publications from the group of Brenes et al., [9] [10] [11] [12] data were mainly between 3 and 6 mg/100 g. Furthermore, another two publications have also provided very heterogeneous data on pinoresinol in virgin olive oil (0.14-5.44 mg/100 g) depending on the olive varieties, geographical area, state of maturity at harvest and food processing. 13, 14 When all the values in the PhenolExplorer database are combined, the mean content of lignans in virgin olive oil is 2.81 mg/100 g. 4 However, for extra virgin olive oil, the mean value is only 0.42 mg/100 g, [15] [16] [17] a value quite similar to ours (0.24 mg/100 g). 3 We evaluated the quality of all these papers, and we cannot find any analytical problem, although mean values differ between five-and tenfold among publications. Using our database, olive oil is a minor food source of lignans in MED countries (5.5%). However, taking into account mean data from the Phenol-Explorer, olive oil could become the main food source of lignans in MED countries (42%).
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